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Studies on the Content of Pueraria Radix in the Tea by HPLC

M. H. Kin and S.B. Park

Seoul Metropolitan Government institute of Health and Environment,
Seoul 140, Korea

ABSTRACT-This studies was performed to investigate the quality control of Pueraria Radix tea.
Experimental subjects were 8 kinds of tea and wet and dry Pueraria Radix which were collected

from the Seoul area.

For standards, Daidzein and Daidzin were isolated from Pueraria Radix. Analysis method was
carried out by HPLC using »-Bondapak C;g column and UV 254 nm detector.
Samples were extracted with methanol by Cold methed (at room temperature for 24 hours) and

Hot extraction method (at 100°C for 4 hours)

Pueraria radix contained 0.08% Daidzein and 0.66% Daidzin
Most of the Pueraria Radix tea contained extract of Pueraria Radix less than the labled amounts

listed.
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DAIDZEIN: R1=R?-R3_-H
DAIDZIN: R!=R3-H; R?=Glucose
PUERARIN: R!=R%=H; R3=Glucose

Fig. 1. Components of Pueraria Radix
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Fig. 3. HPLC Chromatogram of Standards

Table 1. Analytical Condition of HPLC

Model Waters 244
Injector Universal U6K
Pump 6000 A
Detector 254 nm (UV)
Mobile phase 18% CH4CN
0.05M Na,HPO,: CH3CN (85:15)
Flow rate 1.0, 0.7 ml//min.
AUFS 0.1
Chart speed 0.5 cm/min.
Sample size 2-5 ul
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Fig. 4. Calibration curve of Daidzein and Daidzin
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Fig. 5. HPLC Chromatogram of Samples
Column : u-Bondapak C, 5 Flow rate: 1.0 m!/min. Mobile phase: CH;CH: H,0 (18:82) AUFS: 0.1 Detector:
254 nm (UV) Chart speed: 0.5 cm/ min.
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Fig. 6. HPLC chromatogram of Samples
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Column : u-Bondapak C,4 Flow rate: 0.7 mi/min. Mobile phase: 0.05M Na,HPO,: H;0 (85:15) Detector:

254 nm (UV) AUFS: 0.1 Chart speed: 0.5 cm/min.
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Table 2. Concentration of Daidzein and Daidzin by Extraction Method

Dried Pueraria Rx Pueraria Rx Juice
Daidzein Daidzin (ug/g) Daidzein Daidzin (ug/m/)

Cold Extraction 800.1£31.5 2930.2+113.9 203.2+119 1010.8+49.3

Hot Extraction 407.9+18.7 6630.7 £241.2 104.9+10.6 17005+ 80.4
(Mean + SD)
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Table 3. Contents of Pueraria Radix Preparations in Cold MeOH EX of Sample

Powder Liquid

SA.l1 SA.2 SA.3 SA4 SA5 SA.6 SA7 SA.8
Daidzein (ug/g) 40.8 - 275 — 42.5 13.1 127.9 146.6
Daidzin (ug/g) 101.5 - 10.6 — 50.0 90.2 2370.8 1490.9
Wet P. Rx 5.1% - 34 - 5.3 1.6 16.0 184
Juice 5.3 - 3.7 - 5.5 1.8 17.2 19.1
Dry Powder 1.2 - 0.8 — 1.2 0.5 4.1 4.4
Dry H,0 Ex 0.6 - 0.4 - 0.6 0.2 2.1 2.2
Dry EtOH Ex 0.6 - 04 - 0.6 0.2 2.0 2.1

Table 4. Contents of Pueraria Radix Preparations in Hot MeOH Ex of Sample

Powder Liquid

SA.1 SA.2 SA.3 SA4 SA5 110.1 SA7 SA8
Daidzein (ug/g) 21.8 - 10.8 - 35.1 15.2 89.9 775
Daidz in (ug/g) 180.9 — 89.5 ~ 60.0 110.1 3089.7 1900.4
Wet P. Rx 2.7% - 14 - 0.9 1.7 35.7 28.7
Juice 2.5 - 1.4 - 0.9 1.7 36.6 29.4
Dry Powder 0.8 - 0.4 — 0.3 0.5 10.7 8.6
Dry H,0 Ex. 0.4 — 0.2 - 0.1 0.3 5.5 4.4
Dry EtOH Ex. 0.4 — 0.2 - 0.1 0.2 5.2 42
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